In order to use as a new functional food material, we analyzed the chemical components including the proximate components, organic compounds, minerals and vitamin C of mandarin honey which were produced in South Korea. The condensed rate of methanol extraction in honey was 84.5% and main organic compounds that extract by organic solvents in GC-MS analysis were trichloromethane, methylolpropane, cyclopentane, acetoxyethane and so on. Also, main aromatic compounds that extract by organic solvents in SPME analysis were acrolein, acetic acid, chloracetonitrile, acrylaldehyde, silanamine, cycloheptatriene and many more. Proximate composition was water content 25.06%, crude protein 0.12%, crude fat 0.02%, crude ash 0.07% and carbohydrate 74.72%. This was higher than the crude protein (0.1%) and crude ash (0.06%) content of acacia honey, and lower than the crude protein (0.23%) and ash content (0.24%) of manuka honey tested as a control group. Free sugar that analyze by HPLC consisted of fructose 39.29%, glucose 31.67%, and total sugars was 70.96%. Vitamin C was not detected. Minerals by ICP analysis were detected total 16 kinds, Na 2.340ppm > Ca 1.751ppm > B 0.380ppm > Mg 0.365ppm > Fe 0.348ppm and so on. Especially, some minerals such as Ca, Mg, Zn, Fe, Cu, Si etc. contained in mandarin honey are good for human health.
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